Attachment K-3: Revised 4-12

Multi-Day Food/Condiment Bar Production Record School:
This production record is designed for schools that have an ongoing fruit/vegetable bar. It can also be used to track condiments. Write in items used routinely before copying the
form. The “Total Amount Used” column is for nutrient analysis and costing. Use the Vegetable Subgroup Key column to record the abbreviation for the following vegetable subgroups
served: RO=Red Orange; DG=Dark Green; BP=Beans & Peas (Legumes); S=Starchy.
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